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TYPEJGRADE INSPECTION DATE ESTABLISHMENT NAME
{reguiar N o _g B 1 2020 (KEC =':
fFoiowup |V |/ h TIME IN TIME OUT _ |PERMIT HOLDER
[comptaint RATING lr:30P oAl | PREMIER KEN CupM, LP
finvestigation A SANITARY FERMITNO. L OCATION (Address)
loer 20070149 702 Bk HIODN RD: TUMON G
ESTABLISHMENT TYPE No. of Risk Factor/Intarvention Viclations RISK CATEGORY

s |

FOODBO ILLNESS RISK FA

P ey 7 o 175 Department of Public Heath and SooTal Sarvices

Division of Environmental Health

No. of Repeat Risk Factor/intervention Violations /
ORS AND PUBLIC HEALTH INTERVENTIC

Circle designated compilance {IN, QUT, N/O, N/A) for aach numbered item.

Ly

(7

Mark "X" in appropriate box for COS and/or R,

NSl

IN=In ance QUT = Not in compiiance N/O = Not obsarved N/A = Not icable 208 = Corrected on-site during in: ion R=R viclation PTS = Demerit poi
|Compliance Status {Compliance Status = =
Supervision Potentially Hazardous Food % %
il TR Persan in charge present, demonstrates 8 16 [IN ouT NA NOJPropar cooking time and temperatures 8
knowladge, and parforms duties 17 |IN OUT NA NO|Proper reheating procedures for het holding [:]
. ‘Emmployes Heaith 0| Froper cooling time and temperatures 6
2 |IN ouT Managament awarenass; policy presant 6 C|Proper hot holding temperatures 8
3 [N our Proper usa of reporting, restriction & exclusion 5 | Proper coid holding temperatures B |
Good Hyglenic Practices GiProper dats marking and disposition 5]
IN OUT NA NO f"’pe' °:2:°' tasting, drinking, beteinut, or 8 Consumer Advisory
5 [N ouT NA NO [No dischamps from ayes, nose, and mouth 8 :
Preventing Contamination by Hands ) zz]m oUT NA S::’“’"" ::’f‘:::'z R 6
6 |[IN ouUT WA NO |Hands clean and properly washed 6
- |m our NA o |0 bare hand Gantsct with ready-to-sat faods or 8 fighly Susceptible Fopulations
approved attemate method followad 23 |"‘| A Pasteurized foods used; prohibitad foods nat 5
8 @ out Adequate handwashing facilities supplied & 6 offered _
accessibie Chemical
g W oo TFood obta' I.p nedp ! frnmu ﬂﬂ?:mm 5 24 —IIN OUT WA IFood additives: approved and properly usad 6
10 [IN OUT WA NO [Food received at proper temperature 9: 25 !lN . Toxic substances properly identified, stored, Py
11 [IN ouT {Food in good condition, safe, and unadulereted ;] used
= |m oUT NA tvo [Required records available: shellstock tags, 6 Conformance with Approved Procedures
rasite destruction 26 |IN BUTINA Compliance with variance, speciatized 8
Protection ntamination = process, and HACCP plan
13 N Food sapsratad and piotacted . 8 Risk factors are improper practices or procedures identified as the maost
14 I Food contact surfacas: cleaned & santized B prevalent cantributing factors of foodborme Hiness or injury. Public Health
15 im ouv m mﬂfdﬁ”ﬁmw 6 intatventions are control measures to prevent foodbome illness or injury.

. PRACTICES

s andiior H

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

Persaon in Charge (Print and Sign)

- A R

27 |Pasteurized eggs used where required 40 In-us# utensils: properly stored 1
28 Water and lce from approved source 2 41 3;::5:: SHsmant Enciinegy:propayjstciadotines: 1
28 |Variance obtained for spacialized processing methods 1 42 |Single-usalsingie-service articles: properly stored, usad 1

‘Food Temperature 43 [Gioves used property = 1
a0 Proper cocling methods used: adequate equipment for 1 Utensils, Equ and Vendt

temparature control 44 Food and nonfood-contact surfaces cleanable, properly 1

31 Plant food propery cooked for hot holding k] designed, constructed, and used
a2 Approved thewing methods used 1 45 SRNOD “Tnstalled, maniained, used; tst 1
33 Thermometer provided and accurate 1 46 [Nonfood-contact surfaces claan 1

: identification B — Physical Facilities
34 | |Food property labeled; original container _ | | 1 47 Hot & cold water available, adequate pressure 2 |

[= revention of Food mination 48 Plumbing installed, proper backflow devices 2 |
35 [Insacts, rodsnts, and animais fot present 2 49 Sewage and wastewater properly disposed 2
36 [Contamination prevented during food peparation, storage & 1| |50 Toilet facilities: properly constructed, supplied, & cleaned 2
37 Personal cleanliness 1 51 Garbage/refuse properly disposed; facilities maintained 2
38 Wiping cloths: properly used and stored 1 52 |Physical facﬂ-ﬂles installad, maintained, and claan 1
39 Washing fruits and vegeiables 1 53 |Adequate ventitation and lighting; ted arsas use 1

| have read and understand the above violation(s), and Documsnts and Piacards
| am aware of the comegtive m s that shall be iaken. 54 |  |Sanitary Permit, Heath a8 Aralid and ppsted 2
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